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Effect of shallot pretreatment methods and solid fat content of oil blends on

quality of deep-fried shallot
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Abstract

This study aimed to find out the effects of oil types and fresh shallot preparation methods on fried shallot after
frying. A study of deep frying shredded shallots with different oils and oil blends including palm oil, coconut oil, coconut
oil mixed with soybean oil (1:1, v/v), and sunflower oil mixed with canola oil (1:1, v/v) in combination with different shallots
preparation before frying such as submerging in guar gum solution (1% wt), glycerol (1% wt), all-purpose flour solution
(10% wt), drying in hot air oven to reduce the moisture content and freezing at -20 degree Celsius prior to frying was
carried out. The results found that the differences in preparation methods resulted in fried shallot with significantly
differences in properties including the reduction in moisture and fat content in the finish products. Drying shallot before
frying resulted in the fried shallots with low moisture content as well as oil absorption content. After frying the prepared
shallots by 9 minutes at 135 degrees Celsius, the use of coconut oil and soybean oil mixture gave the fried shallot with the
quality similar to fried shallot fried with coconut oil. The use of oil mixture resulted in fried shallot with lower oil content with
higher crispiness.

Keywords: Shallot, Coconut oil, Oil blends, Guar gum, Glycerol, Hydrocolloids
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‘ Fresh shallot ‘

.

l Slice with 1 mm thick, drip in sanitizing solution and air dry I

'
v v v v

Oven dry at Erozen at -20°C Drip in 1% Dripin 1% Drip in 10%

80°C at least 12 hours guar gum glycerol flour solution

for 2 hours solution solution

e R . ¥ '

Deep frying at 135 degree Celsius for 9 minutes with 4 oil types:

(1) Palm oil (2) Coconut oil (3) Coconut and soybean oil and

(4) Sunflower and Canola oil

!

Fried shallot samples

Figure 1 Summary of sample preparation
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Table 1 Properties of Fried shallot prepared with different pre-treatment methods after frying at 135

degree Celsius for 9 minutes

Preparation Moisture Fat absorption Delta-E Texture

Oil types methods (%) (%) N.m.
Palm glycerol 2.87+0.39” 47624119 55.63+3.63 422.67+5.77
Coconut glycerol 5.61+0.30"°  53.01+1.07"° 49.69+250 516.01+1.08
Sunflower and Canola glycerol 2.05i0.729h‘ 44.35i2.66d 5519+3.77  326.01+5.59
Coconut and Soybean  glycerol 2.31+0.26"  44.64+055" 55.09+3.18 533.39+9.82
Palm guar gum 5.21+0.43"° 56.35+0.44°  49.76+0.28 426.01+3.46
Coconut guar gum 6.29+0.07° 53.37+0.39°°  52.88+2.43 507.57+1.15
Sunflower and Canola  guar gum 5.05+0.08° 49.05+1.04°"  49.54+4.33  456.01+1.45
Coconut and Soybean  guar gum 5.12+0.04™°  53.62+0.58°° 51.74+0.65 517.80+0.58
Palm flour solution ~ 2.63+0.19%° 52.68+0.11"°  50.55+0.57 518.92+0.58
Coconut flour solution  4.38+0.11°"  53.78+1.37°°  53.75+1.07 522.62+2.31
Sunflower and Canola  flour solution ~ 2.05+0.15%"  51.23+1.07*°  52.23+1.25 510.26+3.46
Coconut and Soybean  flour solution  2.3240.01°%"  51.64+0.17°°  51.86+1.84 567.28+0.67
Palm oven dry 1.61+0.61%" 52.87+0.99"°  52.28+0.72  464.38+1.00
Coconut oven dry 3.30+0.23° 54.52+157° 44704258 510.56+0.47
Sunflower and Canola  oven dry 1.19+0.46' 50.64+0.917°°°  50.22+2.30  434.95+1.63
Coconut and Soybean  oven dry 1.30+0.30" 51.85+0.72°°  43.35+0.19  470.62+0.58
Palm frozen 2.77+0.52°°  53.0841.65"°  51.6042.30 416.00+0.02
Coconut frozen 4.20+0.59 54.93+1.32°°  54.35+1.58 414.62+0.58
Sunflower and Canola  frozen 2.08+0.18%" 44.31+0.60°  48.86+2.41 510.56+3.87
Coconut and Soybean  frozen 2.41+0.07°" 47.94+054°°  51.61+150 427.62+1.51
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